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pan. So easy 


MAZOLA NO-ROLL PASTRY SHELL 


(Single 8 or 9-inch crust) 


1% cups sifted all-purpose 1 teaspoon salt 
flour V2 cup MAZOLA Oil 


12 teaspoons sugar 2 tablespoons cold miik 


Sift dry ingredients into pie pan. Combine Mazola and milk in 
measuring cup. Whip with fork and pour all at once over flour 
mixture. Mix with fork until flour is completely dampened. 

Press evenly and firmly with fingers to line bottom of pan; then 
press dough up to line sides and partly cover rim. Be sure dough 
is pressed to uniform thickness. 

To flute, pinch dough lightly with fingers. Do not use a high 
fluted edge. 

For baked shell: Prick entire surface; bake in hot oven (425°F.) 12 to 
15 minutes. Cool; fill as desired. 

For unbaked shell: Fill as desired and bake in hot oven (400°F.) 15 
minutes; then reduce to moderate (350°F.) and bake until filling 
tests done. 


Produced by 
Corn Products 
Refining Co. 


Crumble Crust 8 or 9-inch Pie: Combine as for Mazola 
No-Roll Pastry Shell, using 2 cups flour, 2 teaspoons 
sugar, 114 teaspoons salt, 24 cup Mazola and 3 table- 
spoons milk. Set aside about 14 dough for topping. 
Press remaining dough into pan as for single crust. 
Fill with desired filling. Crumble dough for topping 
into small bits and sprinkle over filling. Bake in hot 
oven (400°F.) 15 minutes; reduce to moderate (350°F.) 
and bake 30 to 40 minutes longer; until crust has 
browned and filling is done. Always prepare filling 
before making pastry. 


MAZOLA...FOR BAKING...FRYING...SALADS 


ENJOY THE WONDERS OF WATERLESS COOKING 


Revere Ware Sauce Pans — with copper on the bottom 
and tight-fitting covers — give you the full benefits of 
waterless cooking. More vitamins! Better tasting foods! 
There are six sizes, from one quart to five quarts to 
meet every cooking need. Gleaming, easy-to-clean, cop- 
per-clad stainless steel utensils you'll be proud to own! 
See the full line of Revere Wate at your dealer’s . . . 
tea kettles, double boilers, Dutch oven, skillets, coffee 
makers, sauce pots, mixing bowls, handy pans, canisters, 
gift sets... all of them “Kitchen Jewels’! Revere Copper 
and Brass Incorporated, Rome Manufacturing Company Z 
Division; Rome, N. Y.; Clinton, Il., Riverside, Calif. 4 _ 
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wae preachers. coula uy. - 
to the Bible? Dummy perhaps 
.d so more than any of the others. 
und if so, was this from choice or 
from his handicap? Johnny had two 
coats, the proper wool one for Sunday 
and birthday parties and the corduroy 
jacket for weekdays. Was it wrong 
for him to keep both coats, and, if 

so. which should he give away? 
Then there was the perplexing ser- 

mon, “Give of yourselves.” 


AS HE sat on the worn steps, these 
mysteries returned to torment 
him. He felt very alone. They were 
matters his schoolmates could not be 
expected to discuss. He was certain 
that even Pam would only open her 
eyes wide and stare if he should say 
to her, “Do you believe in doing ex- 
actly what the Bible says?” He could 
ask his father about arithmetic and 
fishing, and his mother could tell him 
how to wear a handkerchief in a 
pocket and such stuff. But on matters 
like the Bible... 

If only Dummy could hear and 
speak. He would go to him with the 
urgent questions. For instance: “How 
can a fellow give of himself?” 
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TTC, 

Could he tea. 
if he concentrated, a- 
always advising? 

Oh, to rush into the vestibule ear] 
tomorrow, to finger off “Happy East- 
er’! He made a vow. He put down 
the lilies to admire the wonders, the 
movements. the miracle of a hand. 
The word “dedicate” came into his 
mind, and there in the glow among 
the lilies he had a moment’s cere- 
mony. The entire thing, from vision 
to avowal, had actually taken no time 
at all. The burnished shadows had 
not lengthened. 

Dutifully Johnny picked up the 
lilies and went on with his work. But 
then he recalled the Magician’s Show. 
so that his torture returned. 

Cliff came back from his deliveries 
with a continuous stream of talk: 
“Yes sir, Johnny, if every day were 
Easter. the Browns would be rich as 
Croesus. Such a business! Bet you 
every house in town has a Brown’s 
delivery today, and what’s more, ev- 
erybody is— But, Johnny, why the 
deep. mournful sigh? Started to say 

(Continued on page 106) 


